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Did  yo-Q  over  hear  the  Gtor=.'  ox  the  nan  v/ho  v.'as  ashed  tSp  contrio-ut^at, 

:xl  orphan  asylum?  He  o,greed  to  do  so  if  he  approved  of  the  \7aT  it  r/as  mn,._"Le-t-'nic' 

sec  the  kitchen  first",  he  said.  Ke  took  off  the  lid  of  the  gaTt)a,%'e  pail  and  pulled 

out  sone  thick  potato  peelings.   "Very  v/astef-ul,"  v.'as  his  only  corxient.  j\nd  \-:'hen 

they  asked  hiia  for  a  check,  he  said,   "I'll  give  you  exactly  ten  cents  —  to  get 

your  paring  knife  sharpened, " 

Undouotedly  it  i^  r/asteful  to  keep  on  using  a  dull  x^aring  loiife  or  the  vrrong 

kind  of  knife  for  :?j,iy  particular  job.  Most  of  us  r/ould  not  have  as  mch  at  stal^e  as 

the  institution  in  this  story,  but  if  •;70  believe  ourselves  efficient  v/e  night  v/ell 

look  to  our  kitchen  knives,  oi.iong  our  other  kitchen  tools.  Any  good  cook  laiov/s  that 

she  c£ji  nork  faster  and  produce  nore  attract ive  3ooi--ing  dishes  if  she  hrs  the  right 
kinds  of  loiives  for  slicing  cleanly,  paring  thinly,  and  taking  out  blenishes  and 
inedible  parts  without  waste. 

^lat  knives  does  a  good  cook  need?  A  butcher luiife,  a  bread  Imife,  three  par- 
ing Imives,  a  wide  spatula  and  a  narrow?  one,  c?JLd  kitchen  scissors.  She  nay  add  a 
special  grapefr^jit  laiifc,  if  she  v/ishes,  and  of  course  there  v;ill  be  a  carver  for 
use  at  the  table.  Keep  all  of  these  knives  '.vithin  handy  reE^ch  of  the  kitchen  table, 
says  the  3u.rc.au  of  Hone  Econonics  of  ithcr'J.S.  Dopartnent  of  Agriculture,  but  not  in 
a  drav/er  if  you  v/ant  the  edges  to  str^y  sharp,   G-et  the  nan  of  the  house,  or  the  boy 
who  likes  to  n-ol^e  things,  to  put  ui:  a  Imife  rack  near  the  sink  or  v/ork  table  '.There 
each  laiife  fits  into  a  slot  of  its  ovrn.  In  addition  to  losing  their  edges,  Imives 
in  drav/ers  sor:etines  cause  badly  cut  fingers, 

A  good  knife  has  a  handle  of  the  right  size  and  shape  to  be  confer  talkie  in 
your  h£?jid  — large  enough-   so  it  doesn't  cra:..:p  your  hand  and  snail  enough  so  you  can 
get  a  good  grip  on  it.  Notice  L.o^v  i£.:i3  blade  is  inserted  in  the  handle.  If  it  is  riv- 
eted or  cenented  it  \7ill  not  loosen  or  pull  out.  Also  a  good  Imife  has  proper  bal- 
ance betv/een  the  blade  rnd  the  hcjidle.  This  give  nore  confort  in  using  :".nd  a  quick- 
er, nore  even  cutting  stroke,  Tlie  blade  should  be  nade  of  a  good  grade  of  steel, 
preferably  stainless. 

A  good  bread  or  slicing  knife  needs  a  long,  tapering  point  and  a  flexible 
blade  so  it  -vill  cut  thin  slices  v;ith  little  pressure.  A  carving  Imife  for  cutting 
hot,  soft  noats  needs  a  shorter  blade  :ind  a  sturdier  one.  Paring  Imives  v/ith  a 
short  straight  blade,  a  confortable  handle,  and  a  sharx^  point  to  t^^he  out  spots, 
eyes  of  potatoes  and  pineapples,  and  so  on,  are  desirable. 

TTnile  a  spatulh  isn't  exactly  a  Imife,  it  is  a  very  handy  tool.  One  about 
three  inches  v;ide  and  five  inches  long  is  handy  for  turning  griddle  cakes  or  neat 
balls,  renoving  cookies  ^Jid  serving  pie;  the  narrov/  spatula  is  convenient  for 
icing  calies,  scraping  nixing  bov;ls  ojid.  other  little  kitchen  jobs, 
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